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Wild game has a flavor all of it’s own, but it is not ‘gamey tasting if taken care of 

properly. How you prepare your game from the kill to the table determines how it 

will taste. Always remember: 

• Take care of your game promptly after harvesting. Clean, wash, package and   

freeze if you are not planning on eating it within a couple of days. 

• DON’T smother your game in cream of mushroom soup every time you  cook it.   

Mixed with other vegetables and spices, game has a great taste and can be 

tenderized and quick fried. Experiment with flavors. 

• To tenderize your meat, pound it and marinate it. Let the meat rest and absorb 

the   spices in the marinade before you cook it. 

• Carefully cook your meat. You can overcook your game quickly if you are not   

paying attention. Overcooked game = tough meat with little flavor. 

 

 

WILD GAME 

Bacon Wrapped Duck 

1/4 Cup Worcestershire Sauce  1/4 Cup Soy Sauce 

1 Can Beer    1/4 Cup Maple Syrup 

1 tsp. Pepper    1/2 tsp Onion Powder 

1/2 tsp. Garlic Powder   1/4 Cup Brown Sugar 

4 teal     1 Pound Bacon 

 

Combine all the ingredients above except teal and combine.  Add the teal and 

marinate 2-4 hours or overnight.  Drain marinade from teal and wrap each piece 

with bacon and secure with a toothpick.  Grill until no longer pink in the middle, 

but do not overcook as it will get tough. 

Deer Steak Gravy 

To make an excellent companion gravy: after cooking the steaks, reduce the heat 

by removing ½ of the briquettes.  Depending on the amount of grease/liquid left in 

the pan; if there is liquid, add flour slowly (stirring constantly) until it is a paste.  If 

there is more breading and flour; add milk or water slowly (stirring constantly) until it 

is a paste.  After you have a paste consistency, slowly add milk (stirring constantly) 

until the gravy is slightly runnier than desired.  Continue to stir the gravy until the 

desired consistency is reached.  (You may need to add 2-3 briquettes.)  Serve on 

the steaks.  

Easy Apple Crisp 

7 Red Delicious Apples; Sliced  2 Tbs Cinnamon 

2 Tbs Brown Sugar    1 tsp Vanilla 

1 Box Jiffy White Cake Mix   1/2 Can Dr. Pepper 

Pre-grease a 10in Dutch oven and place over 16-18 briquettes.  Fry apples, 

cinnamon, brown sugar and vanilla until the apples are soft (6-8minutes).  Pre-

pare the “crisp” by mixing ¾ box cake mix and Dr. Pepper in a bowl until the 

consistency is thick.  Drizzle the crisp mix over the apples and remove ½ of the 

briquettes from the bottom while placing 12-14 on top.  Cook for an additional 

10-15 minutes or until the crisp is brown. 

 

*Easier Apple Crisp:  replace the apple, cinnamon, sugar, and vanilla combina-

tion with apple pie filling. 

*To make the apple crisp topping crispier add 1 C. oatmeal and distribute sliced 

bitter over the crisp 3-4 minutes before fully cooked. 



Fried Deer Steaks 

3 Deer Steaks    Teriyaki Sauce  

Italian Seasoning    Olive Oil 

1 1/2  Cups Flour 

 

Sprinkle deer steaks with teriyaki sauce and liberally cover with Italian season-

ing.  Drizzle olive oil on top and place in the refrigerator to marinate overnight.    

To cook, heat a pre-greased Dutch oven lid until water sizzles when dripped on 

the lid (approx. 12 briquettes).  Place the chops and flour in a large zip lock bag 

and shake until fully covered.  Fry the deer steaks to your preference. 

 

*The longer you fry a steak the drier and tougher it will be.  Medium rare to me-

dium seems to be an equal balance of cooking time and juiciness.  

Pineapple Dr. Pepper Beans 

1 Package Smoked Bacon; Sliced 1 Yellow Onion; Diced 

1 Green Pepper; Diced   1 Red Pepper; Diced 

2 Cans Pork And Beans   6 oz.  Can Tomato Paste 

1 Cup Brown Sugar   1 Cup Medium Picante Sauce 

8 oz. Can Pineapple  Tidbits  1 Can Dr. Pepper 

 

Heat a 12" Dutch oven using 18-20 briquettes bottom until oven is hot. Slice 

bacon into 1/2 inch strips then fry in preheated oven. When bacon is half 

cooked add onions, and peppers and continue cooking until tender and bacon is 

crisp. Add remaining ingredients. Reduce briquettes on bottom to by half and 

add 12-14 on top. Cook for 30 minutes stirring every 10 minutes. 

Serves 10-12 

 

*Cooking longer than 30 minutes will increase the flavor and overall taste 

Venison Stuffed Portabella Mushroom Caps 

4 Portabella Mushroom Caps   1/4 Cup Green Onions 

1/4 Cup Butter     2/3 Cup Bread Crumbs 

1 Cup Venison (canned or ground)  1/4 cup cream 

Sliced Mozzarella Cheese 

 

In a saucepan melt the butter.  Add the onions and cook until they are clear.  

Add venison and heat until ground meat is browned or canned meat is heated 

through.  Mix in bread crumbs and cream.  Stuff the mushroom caps and top 

with slices of mozzarella cheese.  Bake at 425 degrees for 8-10 minutes. 

Venison and Cream Cheese Puffs 

1-8 oz. Cream Cheese, Softened  2 Tbs. Butter, Softened 

2 Tbs. Milk     2 Cups Venison 

1/8 tsp. Pepper     1/2 tsp Salt 

1-8 oz. Can Crescent Dinner Rolls 

 

Combine cream cheese and butter and mix in a bowl until smooth. Add milk and 

mix until smooth.  Stir in venison, pepper, and salt.  Roll out dough and cut into 

2 inch squares.  Put a dollop of venison mixture on the square and fold over. 

Press the edges together.  Put on a cookie sheet and back at 350 degrees for 

15 minutes or until browned. 

 



DUTCH OVENS 

Dutch oven cooking is a great way to add a little excitement to your camping 

or home cooking experience. If you are interested in this type of cooking, re-

search the internet or purchase some books specifically on Dutch ovens. Don’t 

get frustrated if you burn something the first time, just try and try again. Once 

you have that first successful delicious lasagna, you’ll be hooked.  Here are 

some things remember.  

• If you purchase an unseasoned oven/fry pan, wash with soap and water and    

then season it well. It will get better seasoning the more it is used. 

• Always remember to wipe down the oven and remove all moisture. Coat lightly   

with a layer of oil (no natural lards). Place a piece of paper towel between the 

lid and oven. This will keep air flowing through and the oven from rusting. 

• If something is burned on/stuck clean it until it is removed, look to see if you 

need to re-season and try again! 

 

Lil’ Cheddar Meat Loaves 

1 Egg     3/4 Cup Milk 

1/2 Cup Quick Oats   1 Cup Cheddar Cheese, Shredded 

1/2 Cup Chopped Onion   1 tsp. Salt 

1 Pound Ground Beef   2/3 Cup Ketchup 

1/2 Cup Brown Sugar   1 1/2 tsp. mustard 

 

Beat the egg and milk. Stir in cheese, oats, onion, and salt.  Add beef and mix 

well. Shape into loaves. Place in the bottom of the Dutch oven.  Combine 

ketchup, brown sugar, and mustard and spoon over the loaves. Bake at 350 de-

grees for 45 minutes or until the meat is no longer pink on the inside of the loaves.   

 

Corn and Macaroni Casserole 

1/2 Cup Butter     1 Cup Macaroni Noodles 

1 Can Creamed Corn    1 Cup Velveeta Cheese, Cubed 

1 Can whole kernel Corn 

 

Boil the macaroni noodles per the directions on the box. Mix all remaining ingredi-

ents and cooked noodles in a Dutch oven.  Bake at 350 degrees for 30 minutes.  

 

**Cans of purchased corn can be substituted with frozen corn from the garden.  

Best if you utilize frozen corn that has been packaged creamed.  If you do not 

have a frozen creamed corn, then use 1 package frozen corn and then 1 can of 

creamed corn. 

Hot Fudge Pudding Cake 

1 1/4 Cup Sugar, Divided   1 Cup Flour 

7 Tbs. Coco, Divided    2 tsp. Baking Powder 

1/4 tsp. salt     1/2 Cup Milk 

1/3 Cup Melted Butter    1 1/2 tsp. Vanilla Extract 

1/2 Cup Brown Sugar    1 1/4 Cup Hot Water 

 

Stir together 3/4 cup sugar, flour, 3 tablespoons coco, baking powder, and salt. 

Stir in milk, butter, and vanilla and beat until smooth.  Pour batter into a small (10-

inch) Dutch oven. Stir together remaining 1/2 cup sugar, brown sugar and remain-

ing 4 tablespoons coco. Sprinkle mixture evenly over batter.  Pour hot water over 

the top. Do not stir. Bake at 350 degrees fro 35-40 minutes. 


